ABSTRACT
INTRODUCTION
Tomato (Lycopersicon esculentum Mill.) is a major horticultural crop with an estimated global production
MATERIAL AND METHODS
The fresh tomato fruits of cultivar US-440 was harvested and divided in to different stage of physiological maturity i.e green, pink and break stage. Fruits at the proper stage of physiological maturity (green and pink stage) were selected from well-managed commercial farms then the fruits were washed thoroughly with clean water and then prepared for the treatments.
1-MCP treatment
The fruits harvested at proper stage of maturity were selected, washed, and graded on the basis of their specific gravity and given the fungicidal treatment of 500 µl -L. The tomato fruits were then subjected to 1-MCP treatment in airtight chamber at various concentrations viz. 0.5, 1.0, 1.5 and 2.0 µl -L. respectively along with absolute control. The fruits were exposed to 1-MCP for the different period of exposure time i.e 12 and 24 hr and then stored at different temperature i.e at ambient temperature and at 20 º C.The fruits were then evaluated for various physico-chemical characteristics like Titrable acidity, Ascorbic acid content, Percent physiological loss in weight of fruit (PLW), Colour ( o h),
Total soluble solids and shelf life of fruit.
Physiological loss in weight (%)
Physiological loss in weight of fruits was calculated by using analytical weighing balance to determine the degree of maturity during the storage of 1-MCP treated and control fruit samples (11) .
Colour Measurement
Colour value (A) and (B) was determined using a Minolta Colourimeter (Model-CR-10 and Konica
Colourimeter, Japan) with a standard CIE illuminant by calculating the hue angle using formula Tan -1 .(B/A).
Total Soluble Solids (%)
The total soluble solids (%) in the tomato recorded by Agato digital Pocket Refractometer PAL-3 (12) and expressed in percentage.
Titrable acidity(%)
Acidity was determined by titrating known volume of tomato juice with 0.1N sodium hydroxide (13) . The percent titratable acidity was expressed in terms of standard ascorbic acid.
Total Ascorbic Acid content (mg/100g)
Total ascorbic acid content was determined by 2, 6 dichlorophenol-indophenol visual titration method in which the dye, which is blue in alkaline solution and red in acid solution, is reduced by ascorbic acid to colourless form. The reaction is quantitative and practically specific for ascorbic acid solution in pH range 1.0-3.5 (13) .
Statistical analysis
The readings for every parameter were taken in triplicates for a particular treatment, they were analyzed separately and the figures were then averaged for calculation of standard deviation of each value of every treatment. (14) . Control Fruits (Tomato Cv. US-440) T 1 1-MCP at 0.5 µl -L + 24 hr exposure time+ 20 º C storage temperature T 2 1-MCP at 1 µl -L + 24 hr exposure time + 20 º C storage temperature T 3 1-MCP at 1.5 µl -L + 24 hr exposure time + 20 º C storage temperature T 4 1-MCP at 2 µl -L + 24 hr exposure time + 20 º C storage temperature T 5 1-MCP at 0.5 µl -L + 24 hr exposure time + Room temperature T 6 1-MCP at 1 µl -L + 24 hr exposure time + Room temperature T 7 1-MCP at 1.5 µl -L + 24 hr exposure time + Room temperature T 8 1-MCP at 2 µl -L + 24 hr exposure time + Room temperature T 9 1-MCP at 0.5 µl -L + 12 hr exposure time + 20 º C storage temperature T 10 1-MCP at 1 µl -L + 12 hr exposure time + 20 º C storage temperature T 11 1-MCP at 1.5 µl -L + 12 hr exposure time + 20 º C storage temperature T 12 1-MCP at 2 µl -L + 12 hr exposure time + 20 º C storage temperature T 13 1-MCP at 0.5 µl -L + 12 hr exposure time + Room temperature T 14 1-MCP at 1 µl -L + 12 hr exposure time + Room temperature T 15 1-MCP at 1.5 µl -L + 12 hr exposure time + Room temperature T 16 1-MCP at 2 µl -L + 12 hr exposure time + Room temperature Table 5 shows that, tomato fruits treated with 1-MCP at 2.0µl/L concentration exposed for 24 hr at 20 o C storage temperature found highest shelf life of 33 days, along with gradual increase in TSS (%) from 1.3 to 3.1%, as compared to the rest of treatments given to the ethylene untreated fruit at 0.5,1.0,1.5µl/L concentration, for 24 hr exposure time, at 20 0 C and control fruit in which TSS (%) was increased from 1.2 to 3.7, 1.6 to 3.2, 1.4 to 3.6 and 1.4 to 3.3% in 24,27 and 30 days, respectively. Results were found in close approximity with results obtained by (17). 
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